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BOWLING

The Brunswick-Balke-Collender bow-
ing team of Chlcago was defeated by
the Rockford Elks two games In
three, and by a total of 2,650 to 2,625

SKATING

In the international skating races,
the Russian, Ippalitow, won the 5,000
meters event In 8:43 4-10, Mathiesen,
the Norweglan champion, won the
1,600 meters in 2:20 1-10.

POLO

L L ]

The “Big Four” of American polo[
eiroles will defend the International |
Cup this year. They are Lawrence
aond J. M. Waterbury, Harry Payne
Whitney and Devereaux Milburn.

Former Quarterback of University of
Wisconsin Has Been Signed to Coach

‘ School.

the Loulsville Manual’ Tralning

The British polo team claims
have the next International Cup sewed |
pp, a8 they have cornered the pony |

market, and it Is no longer possible | 3

for even Whitney to pay 360,000 for
the horse flesh that will win.

the Grand Circuit, the feature races of

'

1

Charles Otls, playing for Brooklyn, |
won his game in the Natlonal Hilliardl
feague’'s threecushion tournament
from Plerre Maupome, representing St. |
Louls, 50 to 45,

In the match game for the cham-|
plonship of billiards at 18-2 balk line
between Willle Hoppe, title holder, |

BILLIARDS

and George Sutton of Chieago, the
challenger, Hoppe won by a score ot|
600 to 301 |

- - .

BASEBALL E
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Ray Schalk of the Sox Is sald to be
the only fast-running catcher In either
league.,

Walvers have been asked on Fred |
Hunter, for whom Indianapolis paid
Pittsburg £3.600 a year ago.

Bunny Tommers, Yale's great pltch.
€r on the 1910 team, has been engaged |
to coach the Ell pitchers thie season. |

Owner Farrell of the Yankees has
purchased a block of stock in the Jer.
sey Clty team of the International
league.

The veteran Billy Hamllton has be-
comeé part owner and team manager |
of the Haverill club of the New Eng-
land Jeague,

Many members of Connle Mack's
team considered Jacinto Calvo, the
Cuban outfielder signed by Clark Grif-
fith, a great hitter,

It's & fine old Irish eatching staff
for the Cubsg thls year: Roger the man
from Tralee, and Jimmy Archer, who |
was born in Dublin town.

The New York Glants have been
scheduled to play two exhibition

games with the Washington team In
Washington, April 7 and 5,

The Worcester club of the New Eng-
land league, has signed Catcher Mul-
doon of Hartford, Conn., and Pltcher
Marland of Danielson, Conn

Seven Johnsons have invaded the
Ameriean league ranks, The Sox have
four members of this family, while
8t. Louls, Clevelund and Washington
each have one

The International league and the
American associntion have Indulged in
a trade of umplres. Jimmy Murray of
the International goes to the Amer
ican associatlon In exchange for Will-
fam Blerhalter,

Chicago fans will charter a speclal
train to take them over to Clneinantl
for the opening game in Redland. This
18 Intended as a smack at one Charlea
Murf, who canned Chance, released
Tinker and elevated Evers

George Yantz has found himself con-
siderably whirled about in the mael-
strom of baseball,. He was drafted by
the Cards from Birmingham, turned
over to Chleago, reported as being
gold to Sacramento, and then shot to
New Orleans,
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An attempt Is being made
boxing In Tennesses

The bill to legulize boxing In Wash-
fngton was defeated by the state sen-
ate,

‘Johnny Kilbane of Cleveland, feath.
erwelight champlon, outpointed Young

Lo stop

Driscoll of Brooklyn in a ten-round
bout,
Jon Mandot of New Orleans wns

awarded & decislon over Mickey Sheri
dan of Chieago In an elght-round bout
st Memphis

Billy Walters climbad a notch near
eér to the welterwelght title by bear.
ing Morrie BDloom at Madison In a fast
ten-round contest.

Terrific body blows scored a victory
for Jack Dillon of Indiapnapolis over
Frankie Logan in a hard six-round
bout at Philadelphin,

Jimmy Clabby of Hammond was
awarded the decision over Howard Ba-
ker of Boulder, Colo., at the end of a
ten-round bout at Denver.

Young Erne shaded Tommy Howell
at Philadelphia. Erne was the stroug.
er, and in the third round dropped
Howell with ¢ aary right on the jaw. |

‘in the sports and eight-oared 'varsity
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HORSE RACING

Montreal is said to desire dates in

the United States harness horsemen
Baldy MeGregor, next to Colorado

B., the world's fastest three-year-old

trotting colt, was sold to W. Bchless-

inger, an Austrian, for shipment
road.

AQUATIC

The Royal English Henley regatta
will be rowed on the Thames river
July 2,3, 4 and b

Tom Sullivan, the Australian scul-
ler and ex-champlon oarsman, who has
been living in England, may make his
home in Canada.

A new ruling put in force at the
Naval Academy competition of the
‘varsity crew will be restricted, and
all {ts races llmited to one mlile 5560
vards, which is the Henley distance.

The undergraduate body of the Unl
versity of Pennsylvania is offering
strenuous objections to the continu-
ance of Ellls Ward as coach of the
rowing team.

This year the Engllsh universities
of Oxford and Cambridge will meet

race on March 14 and 16, Easter fall-
ing the earllest it can between 1501
and 1925,

Penn's rowing committee definitely
announces that Ellls Ward will not
be retalned as rowing coach after the
expiration of his contract on August
31. Ward this season will be In the
unfortunate position of o man who Is
not wanted by the student body.

MISCELLANEOUS

——

The Washington, D. C, new Central
High school will include an athletle
field.

The Ontario Curling association Is
made up of 105 affiliated clubs, having
a membership of 5,000,

The United league is the title given
the newly-orgunized soccer circuit in
the Philadelphia district.

The new stadium to be bullt at Ber
lin for the ecoming Olympic games
will cost more than $800,000,

Colorado college was recently given
£100,000 by a wealthy eastern woman
with which to build a gymnasium,

William H. Page 18 the new head of
the New York Athletic club, the lead-
Ing organization of its kind In the
country.

The Cornell faculty committee on
student affalrs has refused to give
Syracuse university a place on the
Cornell athletie calandar
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CREAMS AND LOTIONS

NONE BETTER THAN ONES USED
BY OUR GRANDMOTHERS.

Composed of Simple, Inexpensive In-

gredients, They Worked Wonders ‘I

in the Way of Beautifying—
Recipes Handed Down.

Do you remember the book of re-
cipes that you grandmother or great-
grandmother used to keep on the
kitchen ghelf? Among the many writ-
ten In the book, In the small even
handwriting so common in those days,
were reclpes for ereams and lotions
and ointments that we never hear
anything about today.

Some of the best creams ever com-
pounded were those our grandmothers
made out of simple, homely things that
really did wonders In the way of beau.
tifying. Of course, our grandmothers
did not know everything, and we mod-
erns have some improvements on the
old-time remedles, but others have
never been improved upon,

One of the simplest of their toflet
preparations was the “clover cream’
of early colonial days. This recipe
called for one ounce of pure mutton
tallow, which was to be put in a bowl
set in a pan of bolling water. A sprig
of sweet clover, lightly brulsed and
simmered in the tallow for 15 minutes,
guve the mixture the special gquality
which made the charm. After remov-
ing it from the fire, a teaspoonful of
rosewnter was added and one drop
of Attar of Roses. The whole was
stirred gently with a silver fork, un-
til perfectly cold, when it was pour-
ed Into empty eggshells, to complete
the dainty tollet requisite,

Another recipe which has come
down from early times, calls for two
ounces of mutton tallow and a half
ounce of strained honey, melted with
a half ounce of white wax and with
a rose geranlum leaf simmered with
the other Ingredlents. A gencrous
pinch of baking soda and a half ounce
of rosewater were added after remov-
ing from the fire, and all stirred stead-
fly until cool.

An excellent bleach, which was in
common use a century ago, was made
from an old French formula. A guart
of unskimmed milk was allowed to
stand In a warm place untll it thick-
ened and was then set over the fire
and brought to the bolling polnt, Aft
ér belng carefully strained a large

quid and the whole
until a soft, pulpy mass resulted, This
was again stralned and left for an
hour to cool, when It was poured care
fully Into a bottle and the settlings
thrown away. A tablesponful of aleo.
hol was added and 20 drops of the
tineture of benzoin, with any perfume
deslred. The lotlon was appled at
night, aftér washing the face, and al-
lowed to dry into the skin, when it
was followed by careful annolnting
with the clover eream,

Two of the most widely used bleach-
ing preparations of the oldeu time
were the lollowing: 8Six sprigs of the
young leaves of white tansy laid to
sopk In & pint of buttermllk for nine
days added greatly to the bleaching
properties of the buttermllk, which
was used to remove tan; the second

Cushion and Tid)r Combined, This
Should Be an Accompaniment of
Every Dressing Table.

Charles F. Brickley will not partiet-
pate in gpring athletles at Harvard
He stralned a tendon in indoor prac-
tice at Cambridge and wili be una
ble to work on track

J., Thomas Keady, athletic conch at
Lehlgh unlversity, wili become & hase
ball magnate shortly. He has secured
an option on the Fall River team of
the Fall River league

“Tad" Jones, Phillpe-Exeter’s
famous stars, but best remembered as
the famous Yale quarter and entcher
will coach Exeter next yeur. He is in
business In Exeter now

Yale nlmost put one over that crack
Princeton hockey team. It required

fiveeminute extra period and the
work of Hobey Haker to win o 7 to
5 victory for the Tiger

Among college fives disqualified by
the A. A, U. for playing non-registered
teams are the Quints of the Brooklyn
Polviechnice Institute, St. John's of
Baltimore and Fordbham

The defeat of Columbia
ball by Princeton was the
gustained by a Columblia five in
vears They had the game
through the firgt half, too

James E. Bullivan, formerly
of the Amatuer Athletic union
upholds the hammer throw To
awasy with that event would he a de-
clded step backward, he believes

The announcement that Andy Simth,
former Pent football conch, has filed
application for the position as grid-
iron Instructor at Ohlo State was well
received by the students of that col
lexe.
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useful little article
gt of the look-
nall in the wall

Thls 1s a very
for hanging upon the po
ing glass or upon a

and well within reach of
the dressing table. The materials in
which It 1s made are almost a mat-
ter of cholee, and It Is entirely out

by the side,
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' BEAUTIFUL DEBUTANTE GOWN

green cucumber was sliced Into the 1 |
was ngain bolied |

| according to the Philadelphian Times
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,of all grades

wccor

white
dion plalted silk with tunie of white

An evenlng gown of

embrol-
ol

chiffon. It 18 trimmed with
dered flowers and narrow strips
skunk.

recipe required freshly dug and grated
horseradish roots to be mixed with
buttermilk In the proportion of a ta.
blespoonful to a cup of the milk, and
wag allowed to stand for 24 hours
This remedy was sald to bleach off the
most obatinate tan that ecould be ac-
cumulated

fkht, 1218, by Universal FPresa Byn-

dicate, )

Floral Fashion.
A pretty Louls XV floral head dress
has bean, revived for evening wear,

ICapy

It consists of n small oval-shaped fiat
bouquet of tiny flowers placed in a
slanting pesition above tha temple.
Two or three different colored blos-
soms are chosen, such as pompon
roses, forget-me-nots and violets In
subdued tints: violet pansies blue.
beils and lly of ths forget-me-
nnd pansles mauave pinks
and Jasmine; tuberoses and violets,
purple heather and moss roses, ete

valley:

noLs vone

| serving that
Stuffed Cabbage—(Cut out the stalk |
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".l" I8 o good t!slnl 1.0 be rich,
and a good thing to bg strong,
but it Is & bLetter thing to be ved of
many friends. —Euripides,

WHAT SHALL WE HAVE FOR DIN-
' NER?

To the methodleal, systematic
housewife, who plans her meals often
a week in advance, there Id a vast
fleld for Individuality and ingenuity
in the planning of a meal; but the
thriftless, indolent woman, who spends
her time in needless ways and a few
moments before the meal time lears
{nto the house or the kitchen to pre
pare or see to the preparation of the
food, there Is a Umited fleld, as prep-
aration and thought are both neces-
sary to have a well balanced meal,
together with variety and economy.

Steaks and chops are often the
poor man's food, because the wile
does not take time to prepare in the
thousand appetizing ways the coarser,
cheaper cuts of meat. Long, slow
cooking develops the flavor, and that
long cooking must be planned for,
often, the day before.

It should be the pride of every
housekeeper to work toward getting
as much as possible out of the time,
money and energy spent

Beef Rolls—~{ut thin, round steak
into oblong pleces, and on each plece
place a spoonful of sausage meat;
roll up and tle with a string. Dredge
with flour, pepper and salt, brown In
pork fat and put into a casserole. To
the fat add a tablespoonful of flour:

stir until brown, add a pint of water |
Season and |

and cook until smooth.
pour over the rolls, cover and simmer
In the oven for two hours. Take off
the strings before perving.

Parsnip Fritters.—A very nice frit
ter, and one that |8 easy to prepare,
may be tade from cold cooked pars-
nips. Season and mold the parsnips
and dip in a thin fritter batter, drop
in hot fat and fry: drain on paper
and serve hot. Many people who re-
fuse the vegetable fried will enjoy It
this way

“s e meat and mike a good dish
for five people.

If the meat {8 well browned in fat
before adding the vegetables and
water the flavor is. greatly improved.

Stuffed Onlons—Parboll large on-
fons, remove the centers, chop and
season with bu pepper and salt
and mix with cold - cooked sau-
sage and b erumbs; fill the cen-
ters and bake, basting It with soup
stock or butter and water. Any ecold
meats, such as tongue or ham, is very
nice for this dish.

Potato Vienna Rolls—Mold mashed
potato Into the shape of rolls about
four Inches long, brush with egg and
roll llke creases across the roll with
a kuife. Place on a greased pan and
bake In the oven untll brown,

Potato muffing are very attractive
to serve with flsh, Grease muffin
rings and fill with mashed potato,
brush with egg and bake, Slip out
carefully and garnish the dish with
parslay.

Some Rules About Cooking.—All
root vegetables should have a tea
spoonful of salt to a quart of water in
cooking.

All vegetables should be cooked In
bolling water,

Wilted and shriveled vegetables, if
soaked for two or three hours, will ab-
sorb molsture and many times become
quite crisp again,

Cook peas and spinach In an un-
covered dish to preserve the pretly
green color.

ET us beware of losing our
enthuslasm,

us ever glory In something and
attaln our admiration for all
and our interest in
that would enrich and beautify our

Lt
utrive to
that would snonoble,

all
Iile.

COLLECTION OF PUDDINGS.

During the winter months puddings
that are riech and hearty may be
served with greater frequency than
in the warm weather.

the sun out
hu-
than which the
mortal gods have given man nothing bet-

T I8 lika taking
v af the world to bareave
man life of friendship,

ter. nothing more glnddening
—Clcero,
THE PLEBEIAN CABBAGE.
Cabbage, with onlons, have lllﬂl*dl

an unenviable reputation because of

their odoriferousness, but cabbage s |
one |

and
salts which

a wholesome vegelable,
which contains mineral
are needed In the blood.

One reason that we tire of certain |
vegetables 1s that they are served In
po few ways; we grow to dislike them
If & change of serving could be often
nade, and a Uitle more care to have
a variety, these common vegetables
would be more weloame on our tables

Cabbage cooked with an onion,
chopped and served in a white sauce
an unusual, but very good, way of
vegetable,

s

end of a firm head of eabbage, leav-

A vorresponding bouquet of larger di-
mensions 1s pinned to the bodice.

A woman glves herself to a man out |
of love, and remains clinging parasit- |
leally to him out of necesasity, |

little loops on elther slde and ngaln |
at the lower corners, and a long loop
of the same cord is attached to the
top by which It may be hung up.
The upper part conslsts of a
low pocket lned with soft white
for halrplns, and icterlined ot the |
banek with a plece of cardboard to
keep it In shape Below this 18 &
pincushion, the surface of which Is
decorated with a pretty little foral
and below this again three
hooks are sewn on, whiéh may well
be utilized In the manner shown In the
sketch
['pon
ping’
cated
Pale pink silk or satin, with claret-
colored cord, would bhe a pretty com-
bination of color in which this useful
ttls artiele could be miade, and in
that cuse, the cushlon mighl be dos.
orated with o wreath of tiny blue for
gelt-meqnots
Pule silk, with apple green
cord, would also bhe very pretty and
effective and pale vellow sllk  and
white cord would look equully well,
bBut if course, soll more quick-
ly thun les of color,

shal-
sllk

desipn,

the poeket the
be worked

“Halr-
ind!-

word

can where

groon

would
darker sha
Street Dresses.

The newest for streel wear, says tha
Dry Goods Economlet, are the
the long-walsted peasant models, the
the modifled drapery styles
Husshan blouses and the bolero
together with a wide varlety of
simpler designs, which depend largely
for thelr striking effects on the sashes,
wollars, culfs or vesteea, Bolts
of leather, fancy eloth., metsl or silk.
appenr in profusion on street diesses

cont,
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NEAT RECEPTACLE FOH PINS | lined with a ¢ilk cord carrled Into three |

| dressing

Ing the hollow shell. Tie the cabbage
in a thin cloth and beil until tender,
then earefully remove the cloth and
fill with seasoned stuMng of chopped
meat, bpead erumbs and seasoning
then bake in a hot oven until the cab:
lg brown,

Hot Slaw.—8hred a head
bage, and pour over the
Meat two egg yolks, add
two tablespoonfuls of watér, a table
spoonful of butter melted, a dash of |
salt and a quarter of o cup of vine
gar. Cook this dresilng over hot wa-
ter and pour over, the shredded eab
bage while hot. Heat the ecabbage
and serva hot

following

frivnd

F YOU have » worth
loving,
Love him Yes, and let him know that
you Jove, ere life's evening
Tinge his brow with sunset glow

'""MORE ABOUT VEGETABLES.
There are many dishes which may

be muade much cheaper when com

bined with wvegetables A small

of cab-*

plece of meat, a pound or pound and a

Golden Pudding.—Add to a half cup
of molasses a half cup of butter, a balf
cup of sour milk and one and a half
cups of Nour, one egxg well beaten, &
pinch of salt and one-half teas poonful
| of soda; mix, and beat well and steam
| two hours.

Serve with this the following sauce:
]1'an egk, half a cup of butter, one cup
|of sugar, two tablespoonfuls of flour

and a pint of bolllng water. Flavor
| with elther lemon or vanilla.

An egg sauce would be good with
thea above pudding. Beat two eggs
well, add a cup of milk, a fourth of &
cup of sugar, and flavor to taste,

Baked Indlan Pudding—Secald a
[quart of milk; stir In threefourths-of
| cup of corn menk Caok well; add
rn third of a cup of molasses, a pinch
of salt. Beat two eggs, add a cup of
cold milk to them, and pour Into the

pudding. Add a few raisins, stir oc
castonally the first half hour. Bake
two hours

|  Frult Dumplings—To a quart of
flour add two tesspoonfuls of baking
powder, & tablespoonful of sugar and
half & teaspoonful of salt, two table-
spoonfuls of butter, two eggs and
epough milk to make a mixture to
roll. Roll out and cut In squares,
place a pear or apple or peach In each
squara, bring the corners together; on
top of each place a bit of butter and a
dash of clunamon with a eprinkling of
| sugar. Pour into the pan a cup of hot
water. Dake until well brownéd and
serve with ¢ream and sugar.

Pour a rich powder biscult batter
| over peaches In & deep dish and bake.
Turn so that the peaches are on tip.

Heap with sweetened whipped cream
| and serve.
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Poor Economy.

Charles M, Schwab, apropos of his
guperb work in ald of released cone
viets, sald modestly In New York:

"), it I8 seonomy to help these men,
Help them a lttle, and their lives, in-
stead of being wasted, are of value to
the nation

“To be niggardly and timid about
|ht|ll|l|$. such men 18 to be llke the
chap who was asked, the firét of the
| year, to buy a calendar.

“This chap, after studying the calk
endar thoughtfully, handed It rack.
with a frown, .

fice of a celebrated New York eriminal
lawyer the other day
“I want you to tnke my case,”

fice. “1I am charged with
but | assure
an unborn bahe.*

"You are, ¢h? Well, we don't want
vour case” replled the great lawyer
"We defend only notorious
inals. You had better go

young lawyer."

T LTI )

s e i e st

he
began, when shown Into the private of-
burglary, | Ined them,
you | am as innocent as |

crim.
to some | smiling,

.
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half, If cut in serving-sized pleces, *“*No, no,” he sald. 'l can't afford It
with carrots, an onlon and a few po- ' I mayv be dead before the year 1s
tatoes added, will be well seasoned  ont'* -
e rr o -~ A - ~- i P ]
Game Too Small, Injustice to the Esteemed Fish,
A we'' dressed mun called at the of- | An old gegro in town has been sall

ing fsh to varions housewives for sey-

eral vears. The other day he took
his wares to a house on the south
gide. The woman of the house exams

she sald, as she Inspected
basket of catfish, “these do pot
They don't smell

“Uncle,”
the '
geem to be good
| fresh ™

“Law, honey." replied the old man,
“dut ain’t de Ash you smellsg
dat's jes me."—Kansas Clity Star.
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